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Development of Soft Pickles Using Local Resources from Ishikawa Prefecture
Harumi Take and Akira Matsuda

Fermented foods are characteristic of Ishikawa Prefecture. In order to develop new types of fermented foods aimed at the elderly, we
attempted to make soft pickled Kaga-renkon (a traditional vegetable (lotus root) grown in the Kanazawa area of Ishikawa Prefecture) using
6 kinds of lactic acid bacteria derived from traditional fermented foods. As a result, among the 6 types of lactic acid bacteria isolated from
traditional fermented foods in this prefecture, ANP7-1 was the only strain that showed a pH and lactic acid amounts suitable for pickling.
Of note, fermentation using ANP7-1 produced many varieties of aroma with a mellow scent compared with other lactic acid bacteria.
Therefore, we produced soft pickles using enzymatic treatment of ANP7-1 fermented Kaga-renkon. As a result, the product was classified
as ‘easy to chew’ according to the Universal Design Foods classification.

Keywords : foods for the elderly, lactic acid fermentation, lotus root, enzymatic treatment, soft pickles, universal design foods
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